14                   EVALUATION OF THE ROLE OF MICROBIOLOGICAL CRITERIA

Adversary attitudes and lack of cooperation between regulatory agencies
and the food industry have presented a serious hindrance to the achieve-
ment of common goals of food safety and quality. These problems were
largely overcome with the application of HACCP to low-acid canned
foods. They continue to be a problem in other segments of the food
industry.

A particularly sensitive issue relates to access to industry records. In-
dustry recognizes that records of observations are needed for meaningful
food protection, e.g., monitoring results from critical control points. But
identification of which records are relevant for regulatory purposes is an
issue of major disagreement. Much of the information in question may
relate to manufacturing practices that may be proprietary. The regulator
should have access to monitoring results at critical control points and the
actions taken by the processor when limits are exceeded. The issue of
access of records should be reviewed and resolved, as it is a serious
impediment to expansion of the HACCP concept. Relative to HACCP,
the subcommittee concluded that there should be no need for regulatory
access to proprietary information having no relevance to food quality or
safety.

PLANS OF ACTION

The subcommittee has proposed two plans of action that should be taken
(Chapter 11). The first is a plan of action through which the use of the
HACCP system could be applied universally in food protection programs
of industry. The second is a plan for the implementation of microbiological
criteria.